
SEATINGS FROM 11:45AM TO 7:15PM 
 

F I R S T  C O U R S E  –  C H O S E  O N E  A P P E T I Z E R  
 

R O A S T E D  K A B O C H A  P U M P K I N  S O U P  

savory cinnamon crème fraiche, garden chive 
 

A P P L E W O O D  S M O K E D  K I E L B A S A  

 pickled organic yellow beets, red beet horseradish 
 

G U L F  S H R I M P  T O A S T  

Hass avocado, marinated heirloom cherry tomato, micro cilantro 
 

B U T T E R N U T  S Q U A S H  R AV I O L I  

 toasted pistachios, brown butter, sage 
 

S E C O N D  C O U R S E  –  C H O S E  O N E  S A L A D  
 

F A L L  H A R V E S T  S A L A D   

organic mixed greens, dried cranberries, pumpkin seeds, feta, local pear vinaigrette 
 

C L A S S I C  C A E S A R  S A L A D  

 crisp organic romaine, sourdough crouton, shaved parmesan, white anchovy 
 

T H I R D  C O U R S E  –  C H O S E  O N E  E N T R É E  
 

G R I G G S TO W N  F A R M  T U R K E Y  

breast and thigh meat, homemade giblet gravy, sweet potato hash, green bean almandine 

traditional stuffing, mashed potatoes 
 

P U M P K I N  S TO U T  B R A I S E D  S H O R T  R I B S  

caramelized parsnip puree, honey mustard Brussels sprouts with cranberries and walnuts 
 

F A R O E  I S L A N D  S A L M O N  

herb crusted, toaster farrow grains, sautéed ginger laced spaghetti squash, key lime beurre blanc 
 

M E AT L E S S  M E AT  “ L A S A G N A ”  

layered napoleon of homemade pasta, San Marzano tomatoes, fresh mozzarella, Fulper's Farm ricotta cheese, basil 
 

F O U R T H  C O U R S E  -  D E S S E R T  B U F F E T  
 

all-you-can-eat cornucopia of desserts to include a large homemade assortment of freshly baked cakes, fall pies,  

cobblers, bread puddings, cannolis, pastries, gluten-free desserts, fresh seasonal fruit platters and more… 
 

NOTE: Additional Family-Style Sides can be ordered at $10 each: 

mashed potatoes, sautéed spinach, Brussels sprouts, stuffing, fall vegetable medley, sweet potato mashed 
 

$59 Adults, $25 Children Ages 4-11, 20% Service Charge & Sales Tax Apply 

A Credit Card Is Required To Hold The Reservation. A Cancellation Fee Of 25% Will Be Charged  

To The Credit Card On File For Any Cancellations Received After November 20, 2019. 

Reservations Required 908-696-2335 

225 Hwy 202, Basking Ridge NJ 07920 (1-287 Exit 30b, GPS: 225 Morristown Road)   oldemillinn.com 


